Authentication of vegetable oils by chromatographic techniques.
Food authentication has been evolving continually to situations that were basically governed by a global market trend. Analytical techniques have been developed or modified to give plausible solutions to the devious adulterations at each moment. Classical tests have largely been replaced with newer technical procedures, most of which are based on gas chromatography, with some being based on high-performance liquid chromatography. Determination of trans-fatty acid and sterolic composition, together with sterol-dehydration products, have been used most frequently used to detect contamination and adulteration. Sophisticated new adulterations, e.g., olive oil with hazelnut oil, represent a new challenge for the next millennium, although suggestive proposals for detecting these kinds of adulterations are emerging with the contribution of databases and mathematical algorithms.